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economy  meo.sure.  3u.t  in  the  case  of  even  the  smoJler  utensils  it  may  prove  to  'oe  a 
means  of  saving  elser/here  if  you  have  just  the  right  tool  or  container  to  -"ork  v.dth. 


douht  'out  that  they  save  time  and  energy'  in  doing  the  v/ork.  The  sense  of  rar)id, 
efficient  ?»ccomplishment  goes  a  long  v/ay  toward  maiong  v/ork  enjoyable  and  speeding 
up  the  most  necessary  tasks  to  make  room  for  others. 


However,  mere  satisfaction  in  one's  kitchen  utensils  is  not  the  wliole  jstory. 


The  right  equipment  saves  both  fiiel  and  food  p.nd  so  saves  money.     Proper  care  of 
?.ll  eqaipment  is  of  course  vcivt  of  economical  management,  to  prevent  replacement. 
G-ood  construction  and  shape  and  durable  materials  are  im'oortant  in  all  kinds  of 
kitchen  v/are.     In  choosing  saucepans  see  that  they  are  the  right  shape,  with 
strrdght  sides,  to  fit  over  the  whole  burner  on  the  gas  or  oil  stove  or  electric 
ra^nge.  This  saves  fuel  by  utilizing  all  the  heat  and  enables  j&i  to  cook  with  less 
heat  or  for  a  shorter  time. 


The  Bureau  of  Home  Economics  of  the  U.S.  Department  of  Agriculture  has  some 


other  suggestions  about  the  choice  of  kitchen  ware.  In  regard  to  saucepans,  the 
bureau  points  out  that  aluminum, stainless  steel  and  enamel  saucepans  can  be  used 
on  any  s-tove,  Miile  al-amiimiT.  and  staijiless  steel  are  more  expensive  at  first,  they 
are  more  endurable  than  enamel.  Stamped  ar^juriinum  is  thinner  and  lighter  than  cast 
aluminum  and  less  expensive.  If  very  thin,  hov/ever,  it  dents  a.nd  bends  easily  a.nd 
is  not  durable. 

Snajnel  saucepans  are  made  of  iron  coated  v;ith  enamel.  They  8.re  light  and 
easily  cleeaied  and  the  better  grades  aro  nonabsorbent  and  are  not  affected  by  food 
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a,  so.tisf action  to  erexj  houseiieeper  and  there  is  no 


771-33 


r.dicls,     Tne;-  cone  in  n^.n'j  attractive  colors  to  harnonize  r/itli  the  kitchen.  If  used 
7;ith  care  the;^  gi'^^s  good  service,   out  if  rJlov/ed  to  "become  dr7  or  overheated  the 
onanel  -.'ill  cracli  and  chip  off,   some  tines  in  the  foodi 

!fnen  vre  speaiTc.  of  iron  coohin^  utensils  v/e  usually  nean  cast-iron,  drying 
pans,  xirfilQ  irons,  popovor  pans  and  corn-stick  iolds  are  very  satisfactory  v:hen 
nade  of  iron.    Although  heavy  to  handle  they  heat  evenly  and  transfer  their  heat 
quichly.  ^"^eep  iron  utsjjsils  dry  or  oil  then  tc  prevent  rust.  G-alvanizcd  iron  is 
iron  coated  with  zinc  to  prevent  r'jirt.  It  is  all  right  for  a  flocr  pail,  'out  never 
use  galvanized  iron  for  coc-d.ng. 

Baking  dishes  of  different  sizes  and  materials  are  food  salvers.  They  are 
nade  of  oven-teivpered  glass  or  earthenware  and  sone tines  of  enanel  v/are,  Alth'jugh 
glass  ovenv-are  nay  seen  expensive  e±  first,  it  gives  long  service  if  rightly  used. 
Never  suhject  a  glass  bc>ing  dish  tc  sudden  changes  in  tenperature  —  out  of  a  hot 
oven  into  cold  v/cater,  for  exan-ole,  or  into  a  cold  draft.  Cool  it  off  gradually, 
And  donH  ")ut  a  chilled  glass  "brking  dish  out  of  the  refrigerator  into  a  very  hot 
oven,  either.  G-lassv/c„re  is  easy  to  clean,  holds  heat  well,  and  is  not  acted  upon 
acids. 

G-lass  saucepan  lids  are  relatively  new  and  very  useful  in  cooking  such  foods 
as  dunplings,  v/hich  are  ste.rjned,  and  v/hich  nust  not  be  distu.rbed  until  the  cooking 
is  finished. 

Earthenware  oven  utensils  serve  a"be"CLtthe  sane  puroosos  as  oven-^tenpered. 
glass.  Poorer  grades  absorb  flavors  and  odors  fron  foods,  good  earthenware 

co.sseroles,  beanpots,  coffee  and  tea  -oots,  custard  cups,  nixing  bowl5,and  shallov; 
boking  dishes  are  very  useful.  Both  glass  and  earthenware  baking  dishes  save  food 
by  encabling  you  to  reheat  leftovers  attractively, 

 M  


